LIFFEY YRLLEY FICQUSE

HOTEL

Cozirning for alll Qecasiana

Christenings Birthday Parties
Communions Anniversaries
Engagement Parties Corporate Events
Summer BBQ’s Outdoor Events

In this information pack you will find lots of menu ideas for your special occasion.
Awvail of our;

-Cornplirnentary Room Hire gplease see onr terms and conditions for further details)

- Please see our various catering options attached, all menus can be altered
to suit your special requirements

-Why not plan a Sunday evening function and avail of our Special Offers
(Please speak to a member of our management team regarding this)

-Thinking about Decorations for your special event ? Let us look after this for you. We can offer
an excellent priced package that includes Helium Balloons, Bunting, Banners and Table
Decorations (please see terms and conditions)

-For further information please contact Yvonne, Lesley or Christian

X ook, Forwardits Hniry Frome oo
Tel 01 624 7415
St. Catherine’s, Leixlip, Co. Kildare

E-Mail: info@liffeyvalleyhouse.com Web: www.liffeyvalleyhouse.com



New for 2009, our:
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logt us takg carg of it all for your
| special occasion with this very
tgmpting offer;

- PJ from 9.30pm — 12.30am

- Platters of Finger Food for 100 sugsts

- Pecorations to complgment the special
OCcasion

- Room Hirg
Al for just €12.50 per guest

Terms & Conditions

-Package applies to- v minimuun of 100adudt
guesty catered for

-For numbers below this a room hive chawge
will apply

-Applies to- all bookings confirmed. inv

Jan & Feb-2009

-Finger Food is from Menuw A. Menus can be
adtered for o additional supplement
-Normal Function Booking & House Terms
and Conditions apply




Glazed Cocktail Sausages
Spicy Chicken Wings
Breaded Garlic Mushrooms
Selection of Homemade Sandwiches

€9.75 per person
Menu B

Mini Chicken and Red Pepper Vol-au-Vents
Vegetable Spring Rolls
Mini Sausage Rolls
Selection of Homemade Sandwiches

€ 10.50 per person
Menu C

Mini Pizza ‘Proscuitto’
Hoi-Sin Mascarpone Cheese with Crispy Duck
Chicken Satay Kebabs
Breaded Gatlic Mushrooms
Prawns in Filo Pastry
Selection of Homemade Sandwiches

€12.75 per person
Menu D

Cajun Chicken Goujons
Rilette of Fresh and Smoked Salmon
Bolie Goats Cheese with Spicy Salsa Tartlet Wild Mushroom Pate with
Melba Toast
Prawn Spring Rolls, Coriander and Ginger
Selection of Homemade Sandwiches

Tea or Coffee

€16.00 per person




Mini Chicken and Red Pepper Vol-au-Vents
Chive and Goats Cheese on a Wafer Cracker
Smoked Salmon and Cream Cheese
Sweet Honeydew Melon and Parma Ham
Wild Mushroom Pate and Melba Toast
Hoi Sin Mascarpone Cheese, Crispy Duck
Rilette of Fresh and Smoked Salmon on Brown Bread
Mini Beef Kebab
Selection of Homemade Sandwiches
Mini Pizza ‘Proscuitto’

Chicken Satay Kebab
Pesto Mousse with Red Peppers
Chicken with Red Onion, Balsamic Galette
Tiger King Prawns in Filo Pastry
Breaded Cod Goujons
Tandori Chicken Samosas
Mini Sausage Rolls
Cajun Chicken Goujons
Cocktail Sausages

Spicy Chicken Wings

€11.50 per person for any five Canapés

Additional Canapés €1.95 per person
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Buffet Menu A

Selection of 3 Homemade Salads and Freshly Baked Breads
plus any One Buffet Main Course

€16.50 per person
Buffet Menu B

Selection of 4 Homemade Salads and Freshly Baked Breads
plus any One Buffet Main Course

€18.50 per person
Buffet Menu C

Selection of 5 Homemade Salads and Freshly Baked Breads
plus any One Buffet Main Course

€19.50 per person
Buffet Menu D

Selection of 3 Homemade Salads and Freshly Baked Breads
plus any Two Buffet Main Course

€22.00 per person
Buffet Menu E =

Selection of 3 Homemade Salads and Freshly Baked Breads
~ Cold Honey Basted Breast of Turkey and
Baked Glazed Ham
~ Cold Roast Sitloin of Beef, Horseradish Crust
~ Poached Salmon

Fresh Strawberries and Cream
€24.00 per person
Buffet Menu F =

Selection of 3 Homemade Salads and Freshly Baked Breads
~ Cold Honey Basted Breast of Turkey and
Baked Glazed Ham
~ Cold Roast Sitloin of Beef, Horseradish Crust
~ Poached Salmon

~ Any One Buffet Main Course

Fresh Strawberries and Cream
Glazed Lemon Tart

€28.00 per person

** A Minimum Number of 50 guests applies



Menu A

Selection of 3 Homemade Salads and Freshly Baked Breads
Homemade 80z Beef Burger with Bun
Grilled Toulouse Sausage
Vegetable Kebabs
Profiteroles and Cream

€20.00 per person
Menu B

Selection of 4 Homemade Salads and Freshly Baked Breads
Homemade 80z Beef Burger with Bun
Grilled Toulouse Sausage
Tranche of Salmon with Herb Butter

Profiteroles and Cream
€23.50 per person
Menu C

Selection of 5 Homemade Salads and Freshly Baked Breads
80z Minute Steaks
Grilled Toulouse Sausage
Supreme of Barbequed Chicken
Vegetable Kebabs

Profiteroles and Cream
Fresh Strawberries and Cream

€28.50 per person
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New Irish Potato salad with Honey Mustard Dressing

Organic Carrot and Roast Sesame Salad with Almonds, Raisins and Sultanas
(can be accompanied with Roast Chicken pieces)

Cous Cous and Mediterranean Vegetables with Sun Blushed Tomatoes and Chopped
Herbs

Salad Nicoise with Baby Vegetables, Green Beans, Tuna and Free Range Eggs

Mangetout, Sugar Snaps and Baby Corn with Cherry Tomatoes and Smoked Gubeen
Cheese with Balsamic Dressing

Liffey Valley House Pea and Bean Salad with Chick Peas, Butter Beans, Black Turtle
Beans and Black Eye Beans in Truffle and Shallot Dressing

Garden Pea, Swiss Chard, Baby Spinach and Bacon Lardons with Crumbled
Feta Cheese

Tomato and Parmesan Salad with Basil Dressing
Salad Anti Pasta (Marinated Char-Grilled Mediterranean Vegetables)
Traditional Caesar Salad, Garlic Croutons and Pecirono Cheese
Cucumber and Mint Yoghurt Salad with Crispy Red Onion
Waldorf Salad (Celery, Apple and Raisin)
Oriental Rice Salad Scented with Lemongrass
Button Mushroom Salad with Thyme and Shallot Dressing
French and Italian Lettuce Leaves with Balsamic Dressing

) ok ok ok 3k ok

All accompanied by Varions Dressings and Accompaniments

Our Beef is always of Irish Origin

G N
e’”’-’ked Farm 10 £



Thai Chicken Curry with Coconut and Lime Leaves, Braised Long Grain Rice
served with Basmati Rice ot Mashed Potatoes

Beef Stroganoff, Beef Strips cooked in Brandy and Cream with Onion and Gherkin,
served with Basmati Rice or Mashed Potatoes

Chicken A’la King, Sautéed Chicken Pieces cooked in White Wine and Slow
Roasted Peppers, served with Basmati Rice or Mashed Potatoes

Braised Wicklow Lamb Shank with Root Vegetables and Sundried Tomatoes, Baby
Pear]l Onions, served with Basmati Rice or Mashed Potatoes

(Supplement €1.50 per person)

Chicken Cog au 17in in Red Wine Sauce with Wild Mushrooms and Seasonal
Vegetables served with Basmati Rice or Mashed Potatoes

Beef and Guinness Pie with Puff Pastry Basket, served with Basmati Rice or
Mashed Potatoes

Liffey Valley House Seafood Pie, Mixture of Prawns, Mussels, Salmon, Monkfish
and Cod Baked in a White Wine Cream served with a Herb Crust and Buttered
Mash Potato

(Supplement €1.50 per person)
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Hotel Copy

LIFFEY VALLEY HOQOUSE

Booking Terms and Conditions

Please note that room Hire is only Complimentary for Functions where one of the attached menus has been
chosen and a minimum of 90 adult guests is being catered for. For Functions where final catering numbers
are below 90 adult guests a Room Hire Charge of €250.00 will apply.

Food items can be changed on Menus. A supplement may apply depending on final menu chosen. Please
speak to the Duty Manager for further information.

Provisional Bookings can be held for one week only. After this time your booking will be automatically
released.

To secure your booking a deposit of €500.00 is payable to the hotel. Deposit will be reimbursed the day
following the function by the hotels management, provided all conditions of hire have been met. In the event
of a cancellation the booking deposit is non-refundable.

Final numbers must be advised seven days in advance. These will be the numbers catered for and charged to
the account.

For functions other than Weddings, the hotel requires full pre-payment for numbers booked, not later than
seven days days before the function, otherwise the function may be cancelled and the deposit fore-fitted to
the hotel. The hotel only accepts Cash, Debit Card or Credit Cards as a method of payment. Personal or
company cheques are not accepted.

The Hotel reserves the right to cancel a booking should the booking be made under false pretences, by a third
party or by providing incorrect or misleading information to the hotel at any time.

Normal Licensing Hours apply. A Bar extension can be organised at an additional cost of €500.00. Please
enquire for further details.

The hotel can organise a D.J. if so required. However we recommend that guests make their own
arrangements. The cost of the House D.J. is €375.00 inclusive of VAT.

Prices stated are subject to review and the hotel reserves the right to alter these prices without the consent of
it’s patrons.

Please note that only Food and Beverages that have been purchased from the Hotel may be consumed on
the premises.

Any damage whatsoever to Hotel Property, fixtures, fittings, vehicles, grounds is the full responsibility of the
Hirer and will be billed in full to the Hirer. (Person signing this contract).

The hotel reserves the right to refuse admission. Normal House rules apply.

Our decoration pack is based on 100 people (10 tables) and is priced at €98.50 and includes the following; 4
printed Helium Balloons per table, 3 sets of Bunting, 15 Banners and Party Poppers. A decorating charge of
€30.00 applies should you wish items to be put up etc. No Blue Tack or Sellotape may be used on the walls.
Pls. advise of special occasion etc. Decorations must be booked 3 weeks in advance. For additional table
decorations and balloons a supplement will apply. Please enquire.

1/We have read and understand the above terms and conditions of Hire and Business;

Name: Signature:
Address:

Tel Number: Mobile: Land Line:

Signature: Hotel Management

Date: Date of Function:




Client Copy

LIFFEY VALLEY HOQOUSE

Booking Terms and Conditions

Please note that room Hire is only Complimentary for Functions where one of the attached menus has been
chosen and a minimum of 90 adult guests is being catered for. For Functions where final catering numbers
are below 90 adult guests a Room Hire Charge of €250.00 will apply.

Food items can be changed on Menus. A supplement may apply depending on final menu chosen. Please
speak to the Duty Manager for further information.

Provisional Bookings can be held for one week only. After this time your booking will be automatically
released.

To secure your booking a deposit of €500.00 is payable to the hotel. Deposit will be reimbursed the day
following the function by the hotels management, provided all conditions of hire have been met. In the event
of a cancellation the booking deposit is non-refundable.

Final numbers must be advised seven days in advance. These will be the numbers catered for and charged to
the account.

For functions other than Weddings, the hotel requires full pre-payment for numbers booked, not later than
seven days days before the function, otherwise the function may be cancelled and the deposit fore-fitted to
the hotel. The hotel only accepts Cash, Debit Card or Credit Cards as a method of payment. Personal or
company cheques are not accepted.

The Hotel reserves the right to cancel a booking should the booking be made under false pretences, by a third
party or by providing incorrect or misleading information to the hotel at any time.

Normal Licensing Hours apply. A Bar extension can be organised at an additional cost of €500.00. Please
enquire for further details.

The hotel can organise a D.J. if so required. However we recommend that guests make their own
arrangements. The cost of the House D.J. is €375.00 inclusive of VAT.

Prices stated are subject to review and the hotel reserves the right to alter these prices without the consent of
it’s patrons.

Please note that only Food and Beverages that have been purchased from the Hotel may be consumed on
the premises.

Any damage whatsoever to Hotel Property, fixtures, fittings, vehicles, grounds is the full responsibility of the
Hirer and will be billed in full to the Hirer. (Person signing this contract).

The hotel reserves the right to refuse admission. Normal House rules apply.

Our decoration pack is based on 100 people (10 tables) and is priced at €98.50 and includes the following; 4
printed Helium Balloons per table, 3 sets of Bunting, 15 Banners and Party Poppers. A decorating charge of
€30.00 applies should you wish items to be put up etc. Please note no blue tack or sellotape may be used on
the walls.. Pls. advise of special occasion etc. Decorations must be booked 3 weeks in advance. For
additional table decorations and balloons a supplement will apply. Please enquire.

1/We have read and understand the above terms and conditions of Hire and Business;

Name: Signature:
Address:

Tel Number: Mobile: Land Line:

Signature: Hotel Management

Date: Date of Function:
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